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Nutritional composition of green and mature pigeonpea 
seed on a dry-weight basis



















Soluble sugars 5.1 3.1
Flatulence factors (g/100g sol. sugar) 10.3 53.5
Crude fiber (%) 8.2 6.6
Fat (%) 2.3 1.9



















Nutritional component of fresh green forage, dried 













Moisture (%) 70.4 11.2 10.3 66.7
Crude Protein (%) 7.1 14.8 18.36 4.9 11.46 15.09 
Crude Fiber (%) 10.7 28.9 5.43 31.9 22.6 26.05 
N-free extract (%) 7.9 39.9 32.8 
Fat (%) 1.6 1.7 0.3

















































































Pigeon Pea Root (Sophora subprostrata; 
Shan Dou Gen) 5:1 Extract Powder 100 
gm: V 
Pigeon Pea Root (Sophora
subprostrata; Shan Dou Gen) 
Powdered: 1 lb: V 
In vivo evaluation 
of the antiviral 
activity of Cajanus 
cajan
on measles virus
(UU Nwodo, AA Ngene, CU 
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How is Dal Processed? 
Dal Recovery
Total pigeonpea dal – 75 to 80 %
First quality dal        – 60 to 65 %
Second quality dal – 15 to 20 %
Unclean seeds
Cylindrical grader cum sorter Clean graded seeds
Double roller mini dal mill
Split dal
Polisher
Finished product
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